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(a) The production site, which is an 
orchard, where the persimmons are 
grown must have been inspected at 
least once during the growing season 
and before harvest for the following 
pests: Conogethes punctiferalis, 
Planococcus kraunhiae, Stathmopoda 
masinissa, and Tenuipalpus 
zhizhilashiviliae. 

(b) After harvest, the persimmons 
must be inspected by the Republic of 
Korea’s national plant protection orga-
nization (NPPO) and found free of the 
pests listed in paragraph (a) of this sec-
tion before the persimmons may be 
shipped to the United States; 

(c) Each consignment of persimmons 
must be accompanied by a 
phytosanitary certificate issued by the 
Republic of Korea’s NPPO stating that 
the fruit is free of Conogethes 
punctiferalis, Planococcus kraunhiae, 
Stathmopoda masinissa, and Tenuipalpus 
zhizhilashiviliae. 

(d) If any of the pests listed in para-
graph (a) of this section are detected in 
an orchard, exports from that orchard 
will be canceled until the source of in-
festation is determined and the infesta-
tion is eradicated. 

(Approved by the Office of Management and 
Budget under control number 0579–0210) 

§ 319.56–36 Watermelon, squash, cu-
cumber, and oriental melon from 
the Republic of Korea. 

Watermelon (Citrullus lanatus), 
squash (Cucurbita maxima), cucumber 
(Cucumis sativus), and oriental melon 
(Cucumis melo) may be imported into 
the United States from the Republic of 
Korea only in accordance with this 
paragraph and all other applicable pro-
visions of this subpart: 

(a) The fruit must be grown in pest- 
proof greenhouses registered with the 
Republic of Korea’s national plant pro-
tection organization (NPPO). 

(b) The NPPO must inspect and regu-
larly monitor greenhouses for plant 
pests. The NPPO must inspect green-
houses and plants, including fruit, at 
intervals of no more than 2 weeks, 
from the time of fruit set until the end 
of harvest. 

(c) The NPPO must set and maintain 
McPhail traps (or a similar type with a 
protein bait that has been approved for 
the pests of concern) in greenhouses 

from October 1 to April 30. The number 
of traps must be set as follows: Two 
traps for greenhouses smaller than 0.2 
hectare in size; three traps for green-
houses 0.2 to 0.5 hectare; four traps for 
greenhouses over 0.5 hectare and up to 
1.0 hectare; and for greenhouses greater 
than 1 hectare, traps must be placed at 
a rate of four traps per hectare. 

(d) The NPPO must check all traps 
once every 2 weeks. If a single pumpkin 
fruit fly is captured, that greenhouse 
will lose its registration until trapping 
shows that the infestation has been 
eradicated. 

(e) The fruit may be shipped only 
from December 1 through April 30. 

(f) Each consignment must be accom-
panied by a phytosanitary certificate 
issued by NPPO, with the following ad-
ditional declaration: ‘‘The regulated 
articles in this consignment were 
grown in registered greenhouses as 
specified by 7 CFR 319.56–36.’’ 

(g) Each consignment must be pro-
tected from pest infestation from har-
vest until export. Newly harvested 
fruit must be covered with insect-proof 
mesh or a plastic tarpaulin while mov-
ing to the packinghouse and awaiting 
packing. Fruit must be packed within 
24 hours of harvesting in an enclosed 
container or vehicle or in insect-proof 
cartons or cartons covered with insect- 
proof mesh or plastic tarpaulin, and 
then placed in containers for shipment. 
These safeguards must be intact when 
the consignment arrives at the port in 
the United States. 

(Approved by the Office of Management and 
Budget under control number 0579–0236) 

§ 319.56–37 Grapes from the Republic 
of Korea. 

Grapes (Vitis spp.) may be imported 
into the United States from the Repub-
lic of Korea only under the following 
conditions and in accordance with all 
other applicable provisions of this sub-
part: 

(a) The fields where the grapes are 
grown must be inspected during the 
growing season by the Republic of Ko-
rea’s national plant protection organi-
zation (NPPO). The NPPO will inspect 
250 grapevines per hectare, inspecting 
leaves, stems, and fruit of the vines. 
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(b) If evidence of Conogethes 
punctiferalis, Eupoecilia ambiguella, 
Sparganothis pilleriana, Stathmopoda 
auriferella, or Monilinia fructigena is de-
tected during inspection, the field will 
immediately be rejected, and exports 
from that field will be canceled until 
visual inspection of the vines shows 
that the infestation has been eradi-
cated. 

(c) Fruit must be bagged from the 
time the fruit sets until harvest. 

(d) Each consignment must be in-
spected by the NPPO before export. For 
each consignment, the NPPO must 
issue a phytosanitary certificate with 
an additional declaration stating that 
the fruit in the consignment was found 
free of C. punctiferalis, E. ambiguella, S. 
pilleriana, S. auriferella, M. fructigena, 
and Nippoptilia vitis. 

(Approved by the Office of Management and 
Budget under control number 0579–0236) 

§ 319.56–38 Clementines, mandarins, 
and tangerines from Chile. 

Clementines (Citrus reticulata Blanco 
var. Clementine), mandarins (Citrus 
reticulata Blanco), and tangerines 
(Citrus reticulata Blanco) may be im-
ported into the United States from 
Chile only under the following condi-
tions: 

(a) The fruit must be accompanied by 
a permit issued in accordance with 
§ 319.56–3(b). 

(b) If the fruit is produced in an area 
of Chile where Mediterranean fruit fly 
(Ceratitis capitata) is known to occur, 
the fruit must be cold treated in ac-
cordance with part 305 of this chapter. 
Fruit for which cold treatment is re-
quired must be accompanied by docu-
mentation indicating that the cold 
treatment was initiated in Chile (a 
PPQ Form 203 or its equivalent may be 
used for this purpose). 

(c) The fruit must either be produced 
and shipped under the systems ap-
proach described in paragraph (d) of 
this section or fumigated in accordance 
with paragraph (e) of this section. 

(d) Systems approach. The fruit may 
be imported without fumigation for 
Brevipalpus chilensis if it meets the fol-
lowing conditions: 

(1) Production site registration. The 
production site where the fruit is 

grown must be registered with the na-
tional plant protection organization 
(NPPO) of Chile. To register, the pro-
duction site must provide Chile’s NPPO 
with the following information: Pro-
duction site name, grower, munici-
pality, province, region, area planted 
to each species, number of plants/hec-
tares/species, and approximate date of 
harvest. Registration must be renewed 
annually. 

(2) Low prevalence production site cer-
tification. Between 1 and 30 days prior 
to harvest, random samples of fruit 
must be collected from each registered 
production site under the direction of 
Chile’s NPPO. These samples must un-
dergo a pest detection and evaluation 
method as follows: The fruit and 
pedicels must be washed using a flush-
ing method, placed in a 20 mesh sieve 
on top of a 200 mesh sieve, sprinkled 
with a liquid soap and water solution, 
washed with water at high pressure, 
and washed with water at low pressure. 
The process must then be repeated. The 
contents of the sieves must then be 
placed on a petri dish and analyzed for 
the presence of live B. chilensis mites. 
If a single live B. chilensis mite is 
found, the production site will not 
qualify for certification as a low preva-
lence production site and will be eligi-
ble to export fruit to the United States 
only if the fruit is fumigated in accord-
ance with paragraph (e) of this section. 
Each production site may have only 
one opportunity per harvest season to 
qualify as a low prevalence production 
site, and certification of low preva-
lence will be valid for one harvest sea-
son only. The NPPO of Chile will 
present a list of certified production 
sites to APHIS. 

(3) Post-harvest processing. After har-
vest and before packing, the fruit must 
be washed, rinsed in a chlorine bath, 
washed with detergent with brushing 
using bristle rollers, rinsed with a hot 
water shower with brushing using bris-
tle rollers, predried at room tempera-
ture, waxed, and dried with hot air. 

(4) Phytosanitary inspection. The fruit 
must be inspected in Chile at an 
APHIS-approved inspection site under 
the direction of APHIS inspectors in 
coordination with the NPPO of Chile 
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